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Sweet Potato Crunch

6 cups cooked sweet potatoes

2 cups sugar

1 teaspoon salt

4 eggs, beaten

1 stick margarine, melted (¼ lb)

1 cup milk

1 teaspoon vanilla

Topping:

2 cups brown sugar

2/3 cup flour

2 cups chopped pecans

2/3 cup margarine, melted

Mash potatoes (no juice). Combine all ingredients. Combine all the

topping ingredients. Pour over sweet potato mixture. Bake at 350F

for 35 minutes.

J us t J erk  Chick en

2 tablespoons McCormick

Caribbean J erk seasoning

½  cup fresh thy me, chopped

2 teaspoons onion powder

½  teaspoon ground allspice

2 tablespoons fresh sq ueez ed orange

juice

6 large skinless boneless chicken

breast halves

6 oranges, cut into q uarters

Mix jerk seasoning, thy me, onion powder, allspice and orange juice

in small bowl to make paste.  R ub paste generously  on both sides of

the chicken.Preheat grill to medium-high heat.  Place chicken on

lower surface and close lid.  R educe to medium heat.  Cook until ther-

mometer reads 17 0 degrees.  S erve with q uartered oranges, French

bread, and salad.

Chick en and  A s p arag us

6 chicken breasts, cubed

2 cans asparagus, drained

1 onion, chopped

½  cup margarine

1 can cream of mushroom soup

1 can cream of chicken soup

S alt and pepper

Cheese, grated

1 can water chestnuts

Boil chicken in seasoned water until done; debone and cube.  In a

9 x13 inch casserole dish, put a lay er of asparagus; cover with chick-

en pieces.  S auté  onion in margarine and combine with soups and

water chestnuts; pour over chicken.  Top with grated cheese.  Bake at

350 degrees until hot and bubbly .

Pork  M ed allions  with D ijon- M us hroom  Sauce

5 tsps. butter

1 shallot, finely  chopped - 2 tbsps.

1 (4.5 oz .) jar sliced mushrooms,

drained

1 tsp. vegetable oil

1 pork tenderloin- ½  - ¾  lb. - cut

into ¾  inch thick slices

S alt and pepper to taste

1 tbsp. apple juice or white wine

1 tbsp. D ijon mustard

½  cup whipping cream

In skillet, melt 2 teaspoons butter; add shallots and mushrooms; cook

until tender then remove from skillet. With the same skillet add

remaining 3 tablespoons butter and the oil. A dd pork; cook 8  - 10 min-

utes, turning slices halfway  through cooking. S prinkle with salt and

pepper; remove from skillet; cover. G radually  add juice or wine to the

skillet; stir in mustard and cream. H eat to a boil for 1 - 2 minutes until

slightly  thickened. A dd mushroom mixture; heat back up. S poon

sauce over pork slices. G arnish with herbs. 

Sm othered  Steak  and  O nions
16 ounce ground 9 0%  lean

turkey  or beef

¼ teaspoon black pepper

1 ¾  cups (1, 14 ½  ounce can)

beef broth, divided

6 tablespoons (1 ½  ounce) dried,

fine bread crumbs

2 cups sliced onion

3 tablespoons all-purpose flour

In a large bowl, combine meat, black pepper, ¼ cup beef broth and

bread crumbs.  Mix well with hands.  U sing a 1/3 measuring cup as a

guide; form 6 patties.  Place patties in a large skillet, spray ed with but-

ter flavored Pam, and brown on both sides.  L ay er onions evenly  over

browned patties.  In a covered jar, combine remaining ½  cup beef broth

and flour.  S hake well to combine.  Pour broth mixture evenly  over

onion.  L ower heat; cover and simmer 20-25 minutes.  For each serv-

ing, place one patty  on plate and evenly  spoon onion sauce over top.

Creole L im as

1 (10 ounce) pkg. froz en small

green lima beans

¼ cup butter

1 med. onion, diced medium

fine (½  cup)

1 med. green pepper, diced medium

fine (¾  cup)

1 (14 ounce) can Italian peeled

tomatoes, undrained

S alt and pepper to taste

Cook lima beans according to package directions; drain. In a 10 inch

skillet melt butter; add onion and green pepper; cook gently  until

wilted. S tir in tomatoes; boil gently  until liq uid is reduced -- about 5

minutes. S tir in lima beans; cook until beans are reheated -- about 2

minutes. S tir in salt and pepper. Makes 4 servings.
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